ABSTRACT The purpose of this study is to evaluate the storage quality characteristics of bread with added dried mulberry pomace (DMP, 0, 1, 3 or 5%) during storage at 4°C for 7 days. During the entire storage period, the moisture content was higher in breads containing DMP compared with the control bread. Textural properties by TPA showed that the hardness of DMP bread maintained a lower hardness than that of the control during the entire storage period. Moreover, DSC (Differential Scanning Calorimetry) result showed that ∆H (crystal melting enthalpy) of the bread containing DMP was lower than that of the control bread, which indicate the retarding of retrogradation. The sensory preference test results demonstrated that the bread with 3% DMP had higher scores in over-all preference than the others. These results suggest that DMP delays the retrogradation of bread during storage.
C-0, control; C-Ⅰ, pan bread with 1.0% mulberry; C-Ⅱ, pan bread with 3.0% mulberry; C-Ⅲ, pan bread with 5.0% mulberry. To, oneset temperature; Tp, peak temperature; Tc, conclusion temperature. 
